FUNCTION
PACK

WELCOME TO
THE WATERLOO
From the moment you walk in the door, immediately
lose yourself in the Art Deco Design. Established 1880.
The Waterloo is the original Valley pub. Today, the
beautiful modern touches and unique spaces can
be tailored to suit your needs.
With the finest selection of wine, premium beer and
fresh food, the Waterloo is the perfect establishment to
make an impression and leave you with lasting memories.
Please feel free to contact us if you have any questions
of would like to make a formal enquiry. We look
forward in working with you to create an unforgettable
experience for you and your guests.

(07) 3051 7623
Ann St &, Commercial Rd,
Fortitude Valley QLD 4006

THE SPACES
We do not charge a room hire fee, however a deposit for
any room is required at the time of booking. The deposit
can then be utilized for your food and beverages.

The Terrace Bar
Cocktail capacity - 250 max | Dining capacity - 80 max

The Heritage Room
Cocktail capacity - 60 max | Dining capacity - 50 max

The Vintage Room
Cocktail capacity: 50 max | Dining capacity: 40 max

CANAPÉ PACKAGES
COLD CANAPÉS $5 EACH

SUBSTANTIALS $7 EACH

Bloody mary oyster shooters (gf)

Cone of fish and chips, tartare sauce

Bean burrito, mint, crème fraiche, sun dried
tomato (v)

Lemon pepper crumbed calamari and herb aioli

Smoked salmon & capsicum tartlets, eggplant jam

Slow cooked pulled pork slider, jalapeno
slaw & bbq sauce

Roma tomato, basil and mozzarella bruschetta (v)

Wagyu hamburgers & fries

Antipasto kebab skewers

Tofu, roasted vegetable slider with peri
peri sauce (v)

Curried chickpea & caramelised red onion
crostini (v)
HOT CANAPÉS $5 EACH

Grilled watermelon, feta, pistachio & rocket
salad (v)
Prawn cucumber & apple roll with cocktail sauce

Grilled peri peri chicken skewer, lime and yogurt
Garlic & rosemary lamb skewer, mint tzatziki
Grill corn on the cob, spicy mayo & parmesan (v)
Shrimp and spanish chorizo skewer
Pork and fennel sausage rolls
Pumpkin & mozzarella arancini, truffle aioli (v)
Spicy beef meatballs, tomato sauce

DESSERT $5 EACH
Mini lemon tart & mixed berry’s
Chocolate brownie bites with caramel sauce

PLATTERS & GRAZING
PLATTERS
(All platters contain 30 pieces)
Mini Ham burgers and Cones of fries $170
Pork & Fennel Sausage Rolls $160
Grilled Peri Peri Chicken Skewers $150
Bean Burrito, Mint, Crème Fraiche, Sun Dried
Tomato (V) $160
Pumpkin & Mozzarella Arancini, Truffle Aioli (V)
$140
GRAZING STATION
(10 pax and above)
Oysters Station (3 per person) $16 PP
pacific natural, lemon, shallot vinaigrette (gf)
Antipasto Station $22PP
selection of cheese and cured meats, pork
& fennel sausages, mixed olives, roasted
vegetables, bread sticks, hummus and charred
breads
Seafood Station $32PP
smoked salmon, moreton bay bugs, peeled
prawns, oysters , bloody mary cocktail sauce,
cucumber & fennel salad, charred lemons

SEATED MENU
2 Courses - $45
3 courses - $55

MAIN

All entrees to share for the table.
Mains To be pre-ordered before the day
Dessert per person pre-ordered

Steamed barramundi (GF)
sweet potato mash, beans, mussel
& caper creamy sauce

Warm Bread to be served

Penne pasta (V)
with baked pumpkin garlic rosemary
parmesan olive oil

GRAZING
Kale, lentil & golden
beetroot salad (VG)
pecan nuts tahini dressing

Grilled 250g rump steak (GF)
fried potatoes, greens & red wine sauce

DESSERT

Pumpkin, tomato, chive & feta bruschetta (V)

Chocolate brownie
ice cream

Fresh Hearty Chickpea Hummus, Tomato,
Shallots, Feta & bread (V)

Warm apple, berry crumble
with custard

Crispy fried squid
with garlic and parsley

BEVERAGE PACKAGES
BAR TAB
Speak to our team about setting up a
Personalised Bar Tab on the night of
your function
BASIC PACKAGE
Minimum 20 guests
3 hours - $45 per person
4 hours - $55 per person
Soft drink & juice

PREMIUM PACKAGE
Minimum 20 guests
3 hours - $60 per person
4 hours - $70 per person
Soft drink & juice
Premium draught beer
A selection of international, domestic
and craft beers

Draught beer
A selection of domestic and craft beers

Sparkling wine
Belstar Prosecco, Prosecco, Italy
Ferrari Brut, Trentino, Italy

Sparkling wine
La Vuelta Cava,
Catalunya, Spain

White wine
Wairau River Sauvignon Blanc,
Malborough, NZ

White wine
The Ned Sauvignon Blanc,
Malborough, NZ

Red wine
Some Young Punks “Passion Has Red
Lips” Cabernet Shiraz
McLaren Vale, SA

Red wine
Pensilva Shiraz,
McLaren Vale, SA

ADD-ON SPIRITS
$10 per person per hour

SPECIALTY DRINKS PACKAGE
PROSECCO PACKAGE $150
5 bottles of Belstar Prosecco
COCKTAIL JUGS (8L) $200ea
8L cocktail jug (pimms, mojito, chambord spritz,
sangria, aperol spritz)
Add-on’s:
AV EQUIPMENT $45
Microphone, projector, other AV equipment
for presentations
BALLOONS $50
5 bunches of helium balloons on weights.
Speak with our team about colour requests

